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© Fermented type sausage and it* production. 

@ Fermented type sausage can be prepared with a taste 
equivalent to or improved over naturally fermented type 
sausage by the inclusion in the sausage of 1 cultured dairy 
product. 



< 

w 
o 
10 

0) 
CM 
O 

o 

0. 
LU 



Croydon Pnnckng Company Ltd. 



0029503 

STA-50-EP 

" x " JITLE MODIFIED 
see front page 

PRODUCTION OF FERMENTED TYPE SAUSAGE 
BACKGROUND OF THE INVENTION 



1. Field of the Invention 

The present invention relates to fermented type 
sausages and improved methods for preparing the same. 

2. Prior Art 

Fermented sausages such as cervelat, summer 
sausage, salami, thuringer and the like are seasoned 
meat sausages which rely upon the growth of various 
organisms for flavor development. A typical cervelat 
summer sausage can be prepared by mixing ground beef 
trimnings, pork and beef hearts, beef cheeks, txipe 
and stomachs and coarsely ground pork trimmings and 
back fat with a salt-cure mixture. The mixture is 
cured for two days at 2 . 2 °C . -3 . 6 °C . After re- 
grinding, the mixture is vacuum stuffed into casings. 
The sausage after washing is held in a green room 
for 24 hours at 7.2°C. and then smoked. This method 
is disclosed in Food Products Formulary, Vol. 1, 
Meats, Poultry, Fish, Shellfish, by S. L- Komarik 
et al. (Avi Publishing Co.) at page 33 et seq. 

The original procedure for preparing these 
sausages relied upon various organisms which were 
indigenous to sausage ingredients which originated 
in individual sausage making establishments. This 
method of chance inoculation of organisms of un- 
ascertained types led to unpredictable flavor and 
texture . 



0029503 



-2- 



Since the chemical and bacteriological changes 
within the meat emulsion affect proper aging, coloring 
and stabilizing of the meat, and since the aging 
and coloring are related to taste and appearance, 
control over these changes is required for uniform 
sausage • The chemical and bacteriological changes 
can be controlled by inoculating the sausage emulsion 
with a pure culture. The use of externally added 
culture is disclosed in U.S. Patent No. 2,907,661 
which teaches that the fermented type sausages can 
be prepared by inoculation with a pure lactic acid 
start er culture such as Pediococcus cerevisiae. 

For example, frozen lactic acid starter culture 
may be used in processing thuringer, summer sausage, 
cervelat, Lebanon bologna, pork roll, pepperoni, 
hot bar sausage, and the like. High quality fresh 
or frozen beef trimmings, pork trimmings, pork fat 
and the like with low bacterial counts are coarse 
ground with the cure (NaN0 2 ) , salt and spices. The 
pure culture after thawing is added at a rate of 
from about 1 to about 4 grams per kilogram of 
meat at a point before the end of the chop to ensure 
uniform distribution of the culture throughout the 
meat. After stuffing the mix into casings, the 
product is heated at fermentation temperature for 
a period of time sufficient to develop the desired 
tang by fermentation (about 12-24 hours] . The 
product is then smoked and dried as required. This 
method is disclosed in Food Products Formulary, ibid., 
at page 46 et seq. 

While the use of a pure culture strain has 
decreased the variability of the fermented type 
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sausage, fermentation, being a natural process, is 
still subject to variation. Organism distribution 
as well as growth rates in any one area of the 
sausage may vary thus varying the taste developed. 
The end point of growth is usually determined by 
time or measurement of pH. On an average, these 
methods may be acceptable but for individual 
batches fermentation may not have been completed 
or gone beyond the point desired* Also, the 
fermenting sausage must be held under controlled 
conditions in the factory for the 12 to 24 hours 
to effect the proper development of lactic acid 
for the tangy taste. The output of the factory 
can be increased if this fermentation time as well 
as its possible variability could be reduced. 

In addition, the pure culture is shipped in 
one instance in the frozen form. Apart from re- 
quiring refrigerated shipping and handling, the 
frozen culture must be thawed and diluted in water 
before addition to the sausage batch. Also, the 
manufacturer emphasizes that the following are criti- 
cal factors relating to the use of the culture: 

1) Fresh or frozen meats of high quality 
(low bacterial population) should be used to 
control fermentation; 

2) For best results, straight sodium nitrite 
should be used at a level Of .078 grams per 100 
kilograms of meat; 

3) At least .75 kilograms dextrose per 100 
kilograms meat must be used for optimum bacteria 
growth; and 

4) The proper level of humidity is required 
to maintain the proper moisture balance for optimum 
lactic acid organism growth. 
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While some of these factors such as low bacterial 
counts and reduced sodium nitrite may be good sausage 
making steps, the addition of dextrose and the 
humidity control are steps peculiar to the use of 
the culture. 

Acidification agents such as glucono delta- 
lactone (GDL) have also been added to meat emulsions. 
GDL does not lower the pH while the emulsion is being 
made. In the presence of heat and moisture, GDL 
hydrolyzes to gluconic acid. GDL is also used to 
increase the speed of color formation in the emulsion. 
(See Meat Emulsions, R. Saffle, Advances in Food 
Research, 16 (1968), pp. 105-160 at page 152). 

THE INVENTION 

In accordance with the present invention, it 
has now been discovered that fermented type sausage 
can be prepared with a taste equivalent to or 
improved over naturally fermented type sausage 
by the inclusion in the sausage of a cultured dairy 
product. The preferred material is dried yogurt 
solids. By the use of the cultured dairy product 
as a flavoring material, the fermented type sausage 
is given an instant tangy flavor without the - 
normal 12 to 24 hours of fermentation presently 
needed to accomplish the same result. The sausage 
can then be moved from the stuffing area to other 
areas of the plant for the traditional drying and 
aging process which is required to maintain the 
stability of the sausage. The tangy flavor can be 
more uniformly developed throughout the sausage 
since culturing is more uniformly performed outside 
the meat rather than within. No additional ingredi- 
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ents such as dextrose to assist bacterial growth 
need be added. The cultured dairy product can be 
used in a dry state not requiring any thawing and 
diluting as required when using a frozen culture. 
An accurate determination of endpoint and of flavor 
of the fermented dairy protein system including 
batch blending for a more uniform flavor can be 
made whereas the present systems rely on natural 
fermentation and chance endpoint control to provide 
uniformity. Also, the cultured dairy product can 
be tasted before addition or blended in a test 
sausage to determine the actual flavor to be 
achieved by a sausage run. Variations in flavor 
are also possibly by this method by using different 
dairy bases and bacteria or blends of different * 
ferments. The cultured dairy product can be used 
to provide a tangy flavor for such diverse comminuted 
meat products as cooked smoked and unsmoked sausage 
such as frankfurters, knockwurst, bologna, breakfast 
sausage, smoked links, Polish sausage, Vienna sausage, 
luncheon loaves, chopped meats, meatloaf , meat 
sticks, pepperoni and the like. Because acidity is 
not as low when using the cultured dairy product, re- 
frigeration is suggested for dry or semi-dry sausages. 

DETAILED DESCRIPTION OF THE PRESENT INVENTION 

The cultured dairy product which can be added 
to the meat products in the present invention to add 
a tangy taste can be prepared using bacteria or 
combinations of bacteria which will provide an edible 
acidic ferment. Selection of any bacteria system 
depends on the taste desired in the final product. 
Generally, the bacteria which will affect this end 
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ingredients such as milk protein containing additives 
such as NFDM, sodium or calcium caseinate, acid stable 
caseinate f whey solids, concentrated whey protein as 
well as other non-dairy additives such as hydro lyzed 
cereal solids such as corn syrup solids, sugars, 
vegetable protein and the like and mixtures thereof 
can be blended with the ferment. This can easily 
be accomplished by direct blending or blending the 
alternative ingredient with a portion of the ferment 
which is reblended with the re m ainder of the ferment. 
Additional ingredients added after fermentation can 
be added to either or both portions as desired. If 
desired, a portion of the basic dairy ingredients 
with an alternative ingredient added such as a 
protein enricher can be cultured separately from 
a portion without the added ingredient and the two 
products combined to obtain the final product. 

Agents for promoting bacterial growth can also 
be added if desired. These agents include carbo- 
hydrates, such as dextrose, a protein containing 
growth stimulant such as autolyzed yeast extract 
and if desired, trace minerals such as magnesium 
and manganese. Phage control agents may also be 
added if desired. 

In preparing the cultured products of the 
present invention, the use of techniques for good 
bacteriological growth are used. The dairy product 
is preferably pasteurized or sterilized prior to 
inoculation to destroy any microorganisms which 
might interfere with the culturing or lead to an 
off-flavor. Pasteurization is preferably high heat/ 
short term though low heat/long term pasteurization 
C-5874 
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can be used. 

Fermentation is usually accomplished at a tempera- 
ture of about 35-4 3 °C. Fermentation is continued 
until the desired endpoint is reached, preferably, 
until a pH within the range of from about 4.1 to 
about 4.4 and more preferably from about 4.2-4.3 is 
obtained. The pH is dependent on the final product 
desired. Some of the more preferred products have 
protein additives added after fermentation. Since 
some of these additives do not contribute acidity 
and act as buffers, the initial acidity of the fer- 
ment is adjusted to compensate for this buffering 
effect. A final product pH within the range of 
4.5 to 4.8 is desirable. 

The cultured dairy product can be used as 
a liquid or, preferably, as a dry composition. A 
particularly preferred product is a spray dried 
composition though other methods of drying such 
as f reeze-drying, drum drying, and the like can 
be used. In order to preserve the product in 
the liquid state, appropriate refrigeration or 
freezing is generally required. 

Specific products which have been found 
effective in the present invention can be described 
as: 

PRODUCT A - whey concentrate adjusted to a total 

solids content of 14-16% with raw whey 
is fermented with L. bulgaricus and 
S. thermophilus . Whey protein concentrate 
is added after fermentation. 

PRODUCT B - whey concentrate adjusted to a total 

solids content of 14-16% with raw whey 
is fermented with L. bulgaricus and 
S . thermophi lus . Whey protein concentrate, 
non-fat dried milk and sodium caseinate 
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axe added after fermentation without 
concentration of the ferment (CFS™AS, 
Stauf fer Chemical Company) . 

PRODUCT C - corn syrup solids are added to the con- 
centrated product of a whey concentrate 
adjusted to a total solids of 14-16% with 
raw whey fermented with L> bulgaricus 
and S - thermophilus . (CPS™PA - Stauff er 
Chemical Company) . 

PRODUCT D - whey concentrate adjusted to 14-16% total 

solids with raw whey and fermented with 

L. bulgaricus and S . therroophilus > An 

acid stable caseinate is blended with a 

non-condensed portion of the ferment and 

combined with the remaining portion. 
TM 

(CFS R- Stauff er Chemical Company) . 
The additives noted in the products above are 
blended with liquid ferments and the whole blend is 
then spray dried to provide the final dried product. 

The cultured dairy product can be added at any 
stage of the sausage making procedure prior to 
stuffing. Preferably, the cultured product is added 
at the time of the addition of the spices and cure. 
For this reason, it is preferred that the cultured 
product be added as a dry powder although the 
cultured product can be added as a liquid or con- 
centrate prior to drying or as religuified dried 
material. No special technique is required for the 
addition nor are any changes required to be made 
in the sausage preparation sequence (prior to fermen- 
tation) . Instead of holding the sausage or sausage 
blend for a period of time needed to effect fermenta- 
tion (usually 12-24 hours) , this step can be reduced 
or deleted as desired. Ripening, drying and smoking 
proceed as required for each sausage recipe. 

C-5874 
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A. a flavor enhancer, the cultured dairy products 
of the present invention can be added to comminuted 
roeat and non-comminuted meat (skeletal meat) . Comminu- 
ted meat includes in addition to dry and semi-dry 
sausage, fresh sausage (pork sausage, beef sausage, 
Italian sausage, bockwurst, bratwurst, and the like), 
cooked smoked and unsmoked sausages (frankfurters, 
weiners, bologna, cooked salami, minced ham, smoked 
sausage, Polish sausage, liver sausage, berliner 
sausage, knockwurst, knoblauch sausage, brown and 
serve sausage, Vienna sausage), canned luncheon meat 
and luncheon loaves such as spiced pork or chopped 
bam, New England pressed ham, minced ham, pickle/ 
pimento loaf, canned veal loaf, baked pepper loaf, 
snack meats such as meat sticks, pepperoni, and the 
like. The flavoring compositions of the present inven- 
tion can also be used in ground meat and meat loaves, 
injection, soaking or coating skeletal muscle meat 
with these cultured dairy compositions can also be 
accomplished if desired. The preferred area of 
use is in dry and semi-dry sausage. Recipes for 
preparing the foregoing meat products can be found 
on pages 26-13 8 of Food Products Formulary, Vol. 1, 
Meats, Poultry, Fish, Shellfish, ibid., the 
contents of which are hereby incorporated by 
reference . 

The process of the present invention can be used 
to prepare a pepperoni type sausage which can be used 
as a pizza topping. The cultured dairy solids pro- 
vides the tangy flavor characteristic of pepperoni 
without the necessity of long fermentation times. A 
slightly softer texture provides a product which is 
more easily sliced and used for pizza topping. 

The cultured dairy product can be added to 
meat or sausage emulsion in any amount required to 
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obtain a desirable flavor. The cultured dairy product 
can be used for all or part of the tangy flavor 
normally associated with dry or semi-dry sausage. 
Sausage such as cervelat or summer sausage would re- 
quire from about 20 grains to about 80 grams and 
preferably from about 3 0 grams to about 60 grams per 
kilogram of meat or emulsion, i.e., from about 2% to 
about 8% based on the weight of the meat. Other 
sausages may require more or less depending on the 
desired final flavor. In meat systems other than 
dry or semi-dry sausage, appropriate amounts can be 
easily determined by one skilled in the art. 

The cultured dairy solids provide a tangy flavor 
in the emulsion characteristic of fermented sausage. 
The pH of the emulsion containing the cultured dairy 
solids is not as low as that achieved using fermenta- 
tion. It is recommended that dry or semi-dry sausages 
of the invention be refrigerated as they are not as 
room temperature stable as naturally fermented 
sausage. While fermentation in the meat is possible 
using the cultured dairy products, the concentration 
of bacteria may not be high enough to make a notice- 
able change in the sausage. 

The cultured dairy products can be used alone 
or in combination with cultures, other cultured 
products, stabilizers, acids, bacteriocides and 
fungicides. The cultured dairy product can be 
pasteurized without modifying the acidic flavor. 

The present invention will be more specifically 
illustrated in the examples which fellow. 

As used herein, the terra meat includes red meat 
such as beef, pork, veal, and lamb or mutton as well 
as poultry meat such as chicken, turkey and duck. 
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EXAMPLE 1 

Summer sausage was prepared using various levels 
and types of cultured dairy products. The following 
meat formulation was used: 



Beef Chuck 


16.39 


kg 


Pork Butts 


10.9 


kg 


Salt (NaCl) 


750.6 


g 


Corn Syrup (light) 


547 


g 


Dextrose 


224.3 


g 


MSG 


68.4 


g 


Black Pepper (Ground) 


102.6 


g 


Sodium Erythorbate 


14.9 


g 


Sodium Nitrite 


8.4 


g 


Mustaru 


16.9 


g 


Nutmeg 


16.9 


g 


Allspice 


16.9 


g 


The meats were trimmed 


and held overnight at 



1.67°C. The beef was ground through a grinder with 
a plate having 0.476 centimeter openings. The 
sodium chloride, sodium nitrite (dissolved in 20- 
milliliters of water) , corn syrup, dextrose and 
spices were mixed with the ground beef for about 
five minutes. The pork butts were ground in a meat 
grinder having a plate with 0.95 centimeter open- 
ings. The ground beef and the ground pork were 
mixed together for about two minutes. The sodium 
erythorbate was dissolved in approximately 20 milli- 
liters of water and mixed thoroughly with the meat 
mixture. The meat mixture was reground through a 
grinder having a plate with 0.318 centimeter 
openings. Four 6.81 kilogram samples were weighed 
and mixed separately in a Hobart mixer for three 
minutes at setting number 1 with scraping after 
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each minute with the following cultured dairy products: 
1A- 204.3 grains (3%) Product C, ibid . 

IB. 204.3 grams (3%) Product D, ibid . 

IC. 204.3 grains (3%) Product B, ibid , 

ID. 408.6 grams (6%) Product B, ibid . 
Samples were stuffed in large diameter casings 

(fibrous reinforced cellulose) and placed in the 
smokehouse overnight (43.3°C. to 33.3°C. dry bulb; 
37.8°C. to 34.4°C. wet bulb). The next morning 
the sausages were heated to an internal temperature 
of 60°C. (65.6°C. dry bulb; 57.2°C. to €0°C. wet 
bulb) . After cooking, the sausages were stored at 
1.67°C. 

The sausages were characterized by a good 
tangy flavor similar to traditionally prepared 
summer sausage. 
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9.08 


kg 


627 


g 


85 


g 


12.4 


g 


3.6 


g 


14.2 


g 


14.2 


g 


14.2 


g 



EXAMPLE 2 

Summer sausage was prepared as in Example 1 
without holding the unground meat overnight using 
the following formulation: 

Beef Chuck 13.62 kg 

Pork Butts 

Salt (NaCl) 

Ground Black Pepper 

Sodium Erythorbate 

Sodium Nitrite 

Mustard 

Nutmeg 

Allspice 

Cultured Dairy 
Product 1-022 kg 

Product B ibid 

The lean meat was ground as in Example 1. The 
ground meat was mixed with all the salt and half of 
the sodium nitrite and enough water to make about a 9% 
salt solution. This ground meat was precured by hold- 
ing .the ground meat in the presence of the salt and 
cure while other preparations were made for the run. 

The culturea dairy product was used in an 
amount of 4.5% based on the weight of the meat block. 

The ground mixture was 3tuf fed into large 
diameter sausage casings and placed in the smokehouse. 
The sausages were slowly heated until an internal 
sausage temperature of about 60»C. was reached. The 
sausages were cooled and removed from the smokehouse. 

The sausage had a good texture and an acceptable 
tangy flavor similar to traditionally prepared summer 
sausage. 
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EXAMPLE 3 



Two 36.3 kilogram batches of frankfurter 
emulsion were prepared using the following formula- 
tion: 

Lean Beef (Round) 10.9 kg 

Lean Pork (Callas) 6.4 kg 

Pat Pork (Jowls) 10.0 kg 

Water 8.2 kg 

Salt (NaCl) » 82 k 9 

Sodium Nitrite 4 9 

Sodium Erythorbate 14.5 g 

Seasoning Mix 141.7 g 

Binder .82 kg 

The meats were trimmed and held overnight at 
1.67°C. The lean meat was ground separately in a 
meat grinder having a plate with 0.476 centimeter 
openings. The ground beef, salt, sodium nitrite 
(dissolved in 20 milliliters of water) and about 
one-half of the water were mixed in a paddle mixer 
for five minutes. The ground lean pork was added 
and mixed for an additional five minutes. The fat 
pork was ground in a grinder having a plate with 
0.95 centimeter openings. The ground fat pork, 
the balance of the water, spices, binder and 
sodium erythorbate (dissolved in 20 milliliters of 
water) were added and mixing was continued for an 
additional three minutes. 

The binder in the first batch was 0.68 kilograms 
of the cultured dairy product identified as Product 
B ibid to provide a 3% concentration (based on the 
meat block) and 0.82 kilograms of the precipitate 
obtained by neutralizing acid whey (See D.S. Patent 
NO. 4,036,999) . 
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The binder in the second batch was 90S grams of 
the cultured dairy product identified as Product C, 
ibid, providing 3.3% Cultured dairy product based on 
the weight of the meat block. 

About nine kilograms from each batch were 
combined to produce three intermediate batches 
having about 2.25% (based on the weight of the meat 
block) cultured dairy solids as binder. 

Each batch was emulsified through an emulsxf xer 
having a plate with 0.5 millimeter openings, stuffed 
and linked. All products were then smoked. The 
smokehouse was preheated to 34.4-C. (dry bulb), 
48 9 wet bulb, and the temperature was increased 
to 76.6-C. dry bulb, 71.1-C. wet bulb- Final 
internal temperature (by probe) was 73.89"C. The 
sausages were showered for five minutes, cooled 
overnight at 1.67»C, vacuum packed and frozen 

While sausage made from Batch 1 and Batch 2 
both had acceptable flavor, sausage from Batch 1 
was preferred because of a firmer texture. 

Texture can be improved by pre curing the 
zneat prior to making the sausage. After grinding 
lean pork and beef, the ground meat can be mixed 
wit h all the salt, a portion (half) of the sodium 
nitrite and enough water to obtain, for instance, 
a 9% brine solution and held overnight. The 
remainder of the ingredients can then be added. 
The fat pork can be ground coarse or fine as desired. 
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EXAMPLE 4 

Pork sausage was prepared according to the 
following formulation: 

Pork Butts 19.07 kg 

NaCl (Evaporated) .397 kg 

Black Pepper 23. B g 

Allspice 5.6 g 

Whole Mustard Seed 23.8 g 

Cultured Dairy Product .62 kg 

Product B ibid 

Water (1.67*C.) .95 kg 

The meat was ground in a grinder having a plate 
with 0.95 centimeter openings. All ingredients were 
mixed with the meat for about five minutes. The meat 
was stored in a 1.67°C. cooler for three days until 
it was stuffed. One third of the sausage was stuffed 
into 16 millimeter casings, 1/3 into 40 millimeter 
casings and 1/3 into small sausages of about 4.9 to 
7.62 centimeters in diameter and 20 to 3 0 centimeters 
in length. The sausages were set into form by 
freezing and vacuum packed. The sausages were tested 
both before and after freezing. A desirable flavor 
was obtained in all instances. 



C-5874 



-18- 



0029503 



EXAMPLE 5 

Pepperoni was prepared using the following 
formulation: 

Boneless Pork Callas 11.35 kg 

Boneless Pork Butts 4.54 kg 

Boneless Beef Chuck 6.81 kg 

Salt (NaCl) .68 kg 

Cultured Dairy Solids .68 kg 

Product B ibid 
Sodium Nitrite 3 * 5 3 

Sodium Erythorbate 12.5 g 

Pepperoni Spice Mix - 6a k 9 

The meats were ground through a grinder having 
a plate with- Q. 95 centimeter openings. The salt and 
one-half of the nitrite with a small quantity of 
water were mixed with the ground meat and held over- 
night. All the other ingredients were added the 
next day and mixed for five minutes. 

The mixture was then ground through a plate 
having 0.318 centimeter openings and stuffed in 
link size casings. The sausages were heat processed 
without smoke according to the following schedule: 

DKZ BULB WET BULB 

43 3 o c 37.8°C 
Preheat 43.3 c. 

• 43 3»C. 37.8'C 
30 Minutes 

An q°c 43-3°C. 
30 Minutes * H '* ( -' 

• ^ 54 4°C 48-9°C. 
30 Minutes 

«n<>r 54.5°C. 
30 Minutes eu 

The sausages were heated to an internal 
temperature of about 60-C. A flavor comparable to 
commercial pepperoni was obtained. 
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WHAT IS CLAIMED IS : 

1. A process for providing a tangy flavored 
comminuted meat product selected from the group 
consisting of dry sausage, semi-dry sausage, fermented 
sausage, fresh sausage, brown and serve sausage, 
cooked smoked sausage, cooked unsmoked sausage, 
luncheon meat, luncheon loaf, snack meat, meat 
sticks and pepperoni which comprises adding to the 
meat during the preparation of said meat product an 
amount of a liquid or dry cultured dairy product 
sufficient to provide a tangy flavor. 

2. The process as recited in Claim 1 wherein 
said cultured dairy product is used in an amount of 
from 2% to about 8% by weight of the meat. 

3 . The process as recited in Claim 1 wherein 
said cultured dairy product is prepared by a 
culturing process using L. bulgaricus , S . thermophi lus , 
L, acidophilus , P . cerevisiae , L . plantarum and 
mixtures thereof. 

4. The process as recited in Claim 1 wherein 
said cultured dairy product is prepared by a culturing 
process using a whey protein base. 

5 . The process as recited in Claim 4 wherein 
said whey protein base is a combination of concentrated 
whey and raw whey. 

6. The process as recited in Claim 1 wherein 
said cultured dairy product further includes a 
member selected from the group consisting of NFDM, 
whey protein concentrate, sodium or calcium caseinate, 
acid stable caseinate, whey solids, hydrolyzed cereal 
solids, vegetable protein, sugars and mixtures thereof. 

7. The process as recited in Claim 1 wherein 
said comminuted meat product comprises a fermented 
type sausage including comminuted meat, spice and cure 
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and from about 2% to about 8% of a whey-protein 
containing material prepared by a culturing process 
using a blend of L. bulgaricus and s. thermophilus . 

8. A tangy flavored comminuted meat product 
selected from the group consisting of dry sausage, 
semi-dry sausage, fermented sausage, fresh sausage, 
brown and serve sausage, cooked smoked sausage, cooked 
unsmoked sausage, luncheon meat, luncheon loaf, 

snack meat, meat sticks and pepperoni which comprises 
said meat product in combination with an amount of 
a liquid or dry cultured dairy product sufficient to 
provide a tangy flavor. 

9. The meat product as recited in Claim 8 
wherein said cultured dairy product is used in an 
amount of from 2% to about 8% by weight of the meat. 

10. The meat product as recited in Claim 8 
wherein said cultured dairy product is prepared by 
a culturing process using L. bulgaricus , S. thermo- 
philus , L. acidophilus , P. cerevisiae, L. plantarum 
and mixtures thereof. 

11. The meat product as recited in Claim 8 wherein 
said cultured dairy product is prepared by a culturing 
process using a whey protein base. 

12. The meat product as recited in Claim 11 
wherein said whey protein base is a combination of 
concentrated whey and raw whey. 

13. The meat product as recited in Claim 8 wherein 
said cultured dairy product further includes a member 
selected from the group consisting of NFDM, whey 
protein concentrate, sodium or calcium caseinate, 

acid stable caseinate, whey solids, hydrolyzed cereal 
solids, vegetable protein, sugars and mixtures 
thereof . 
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14. The meat product as recited in Claim 8 
wherein said comminuted meat product comprises a 
fermented type sausagq including comminuted meat, 
spice and cure and from about 2% to about 8% of a 
whey-protein containing material prepared by a 
culturing process using a blend of L. bulgaricus 
and S . thermophilus . 
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